Gobi Salt & Pepper Gobi Manchurian Onion Pakoda

A spicy, tasty dish made by sautéing Deep fried cauliflower sauted with Made with gram flour, spices, herbs
gobi with spices, onion and herlbs onion, garlic, tomato ketchup, ginger and loads of onions

Paneer Tikka Chilli Paneer Oragon Paneer

Cottage cheese marinated with Cubes of paneer are cooked in spicy Deep fried paneer with tomato
yogurt and Indian spices toasted in Chinese sauce ketchup, red chilli paste and dark soy
tandoor sauce

Crispy Fried Veg Veg Samosa (2 pieces) famosa Chat

Vegetables deep fried with corn flour, A unique appetizer featuring A lip-smacking chaat made with
red chilli paste and Indian spices delicious vegetable filling wrapped in samosa, Indian chat, various
crispy outer layer chutneys and spices

Roasted Papad (1 piece) Masala Papad (1 piece) Pani Puri (6 pieces)

Made from premium lentil flour and Roasted or fried papad topped with Patoto, onion, corriander, chutney
expertly roasted or fried to perfection a tangy and spicy onion, tomato and stuffed crispy puri drenched in sour
cucumber mix and spicy tarmarind sauce




Vada Pav Pav Bhaji Masala Peanut

A kind of sandwich filled with A spiced mixture of mashed Made with peanuts, onions,
mashed potatoes mixed with Indian vegetables in a thick gravy cucumbers, tomato and Indian
spices spices

Chicken Tikka Hariyali Chicken Tikka Tandoori Chicken (half)

Boneless chicken marinated with Boneless chicken marinated with Bone chicken marinated with yogurt,
yogurt and Indian spices roasted in Indian spices, mint and corriander Indian spices and roasted in a
tandoor roasted in tandoor tandoor, a cylindrical clay oven.

Chicken Malai Tikka Achari Chicken Tikka Tandoori Chicken (full)

Boneless chicken marinated with Boneless chicken marinated with Bone chicken marinated with yogurt,
yogurt, cream, cashewnut, almond Indian spices, yogurt and pickle, Indian spices and roasted in a
paste & feneugreek roasted in roasted in tandoor tandoor, a cylindrical clay oven.
tandoor




Chicken Pepper try

Chicken cooked with onion, black
pepper and some Indian spices

Chicken 6§

Deep fried chicken with corn flour
and Indian spices

Oragon Chicken

Deep fried chicken with tomato
ketchup, red chilli paste and dark soy
sauce

Mutton Chukka (Y pcs)

Tender pieces of mutton with
tempered onions, spices and masala
powders.

Chilli Chicken

Chicken deep fried with capsicum,
onion and red chilli and soya sauce

Honey Chicken

Chicken deep fried with honey, soya
sauce and Indian spices

Tandoori Prawn

Prawn marinated with yogurt, Indian
spices and roasted in tandoor

Mutton Tawa Ery (4 pcs)

Tender pieces of mutton cooked on
a tawa with a rich blend of spices,
herbs, and often aromatics like
ginger, garlic, and onions.

Chicken Lollipop (4 pcs)

Made from wings coated in a mixture
of cornstarch and Indian spices and
drop in hot oil.

Ginger Chicken

Chicken sauted with ginger,
capsicum and Indian spices

Pepper Prawn

Prawn sauted with onion, tomato
and black pepper

Mutton Pepper Fry (4 pcs)

Tender mutton pieces coated in a
rich, intensely peppery masala made
with ground black pepper, coconut
oil, and aromatic spices like
coriander, cumin, and curry leaves.




Chana Masala Paneer Lababdar Paneer Butter Masala

Chickpeas cooked with onion, Cottage cheese cooked with Cottage cheese cooked with tomato
tomato, capsicum with Indian spices capsicum, tomato gravy, fresh gravy, cream and Indian spices

cream and Indian spices

Paneer Jalfrezi Kadai Paneer Matar Paneer

Cottage cheese cooked with onion, Paneer cooked with onions, Greenpeas and cottage cheese
tomato, ginger, coriander and Indian capsicum and Indian spices cooked with onion, tomato and
spices cream

Dal fry Dal Tadka Dal Makhani

Yellow lentils cooked with Indian Yellow lentil cooked with Indian 4 Types of lentil cooked with Indian
spices spices topped with spicy oill spices and fresh cream

Rajma Masala Mix Veg Curry Aloo Palak Ory

Kidney beans cooked with onions, Vegetables cooked with onion, Potatoes cooked with spinach and
tomatoes, plenty of spices and herbs tomato gravy and Indian spices Indian Spices




Aloo Gobi Matar

Potatoes cooked with cauliflower,
green peas and Indian spices

Chicken Curry

Chicken cooked with onion tomato
gravy and Indian spices

Kadai Chicken

A delicious spicy gravy made by
cooking chicken with kadai masalq,
onion, tomato, capsicum, spices and
herbs

Aloo Jeera Dry

Potatoes cooked with cumin seeds
and Indian spices

Chicken Butter Masala

Roasted chicken pieces (chicken
tikka) cooked with tomato gravy,
cream and Indian spices

Chicken Vindaloo

Spicy, tangy Indian curry made with
marinated chicken simmered in a
rich, flavorful sauce

Bhindi Masala

Stir-fried okra, Indian spices in a
base of sauteed onions, tomatoes
and spices

Chicken Tikka Masala

Roasted chicken pieces (chicken
tikka) simmered in a rich, orange-
colored, tomato-based sauce known
as masala

Chicken Rogan Josh

A traditional Kashmiri curry with
chicken pieces cooked in a thin,
spicy curry flavored with fennel
seeds and dried ginger powder




Coconut Chicken Curry

Chicken cooked with coconut cream,
onion tomato gravy and Indian
spices

Coconut Prawn Curry

Prawns cooked with aromatic Indian
spices and creamy coconut milk

Mutton Rogan Josh

A traditional curry with mutton
pieces cooked in a thin, spicy curry
flavored with fennel seeds and dried
ginger powder

Coconut kish Curry

Fish cooked with onion, tomato gravy
and coconut cream

Chettinad Chicken

Chicken cooked with onion, tomato
gravy and coconut made in South
Indian style

Prawn Masala

Prawns cooked with red chillies in
spicy onion and tomato gravy

Mutton Vindaloo

Spicy, tangy Indian curry made with
marinated mutton simmered in a
rich, flavorful sauce

Tomato tish Curry

Fish cooked with onion, tomato gravy
and Indian spices

Prawn Malai Curry

Prawns cooked with ginger paste,
green chilli, coconut milk, onion
paste and other ingredients

Aloo Gosht

Mutton cooked with potato and
onion gravy, fresh coriander wirh
Indian spices

Kadai Mutton

A delicious spicy gravy made by
cooking Mutton with kadai masala,
onion, tomato, capsicum, spices and
herbs

Malvani fish Curry

Fish cooked with onion, tomato,
tamerind and coconut cream with
Indian spices




Plain Naan (1pc)

A soft and fluffy Indian flatbread
made from refined flour and baked
to perfection in a traditional tandoor

Cheese Naan (1pc)

A warm, soft Indian flatbread that is
stuffed with cheeses, baked to
perfection in a traditional tandoor

Chapathi (1pc)

Made from whole wheat flour and
water, traditionally baked on tandoor

Butter Tandoori Roti (1pc)

Wheat flatbread baked in a high-
temperature tandoor and brushed
with melted butter at the end

Butter Naan (1pc)

Traditional tandoori-style Indian
naan bread brushed with melted
butter at the end

Cashewnut Naan (lpc)

An Indian bread topped with
cashews, baked to perfection in a
traditional tandoor oven

Butter Chapathi (1pc)

Made from whole wheat flour and water,
traditionally baked on tandoor and
brushed with melted butter at the end

Paneer Paratha (1pc)

Made from whole wheat dough stuffed
with a flavorful filling of crumbled
paneer, spices, and fresh herbs

Garlic Naan (1pc)

Soft, fluffy, Indian bread, brushed with
melted garlic butter baked to
perfection in a traditional tandoor

Garlic Cheese Naan (1pc)

Indian naan bread, brushed with
melted garlic butter and stuffed with
cheeses baked in traditional tandoor

Tandoori Roti (1pc)

Wheat flatbread baked in a high-
temperature tandoor

Lacha Paratha (1pc)

A unique, flaky, layered Indian
flatbread prepared with flour and
ghee as its topping




Tawa Paratha (1pc)

Flaky Indian flatbread made from
whole wheat flour, cooked on a tava
with oil or ghee

Plain Basmati Rice

Simple, plain yet fragrant boiled
basmati rice

Yogurt Rice

Yogurt rice, also known as curd rice,
is a creamy, tangy South Indian
comfort food made from rice mixed
with plain yogurt

Aloo Paratha (1pc)

Whole wheat flabreads with a spiced
potato filling

Jeera Rice

Flavorful Indian dish made from
basmati rice and cumin seeds,
known for its fragrant, nutty aroma
and separate, fluffy grains

Nuts Pulao

A unique pulao which is prepared
with spinach, nuts and farsaan

Pundina Paratha (1pc)

An Indian flatbread flavored with
fresh mint leaves and aromatic
spices like cumin and chili powder,
made with whole wheat flour

Lemon Rice

A flavorful and tangy rice dish made
by tossing cooked rice with a
tempering of spices, herbs, nuts, and
lentils, and infused with lemon juice

Peas Pulao

A delicious one pot rice pilaf made
with green peas, spices, herbs &
basmati rice




Veg fried Rice

Made with a hearty mix of fresh
vegetables, onions, Indian spices

Veg Oum Biryani

A vegetable biryani cooked with
basmati rice, saffron, butter and
whole spices

Tossed Yalad

Salad topped with tomatoes, cucumbers,
onions, carrots and Indian spices

Plain Yogurt

Fresh plain Yogurt

Egg fried Rice

Basmaiti rice fried with vegetables,
egg and Indian spices

Chicken Dum Biryani

Made by layering fragrant rice with
chicken that is cooked in spices and
aromatics

Cucumber Salad

Fresh cucumber slices, lemon and
green chilli

Cucumber Raita

Cucumber seasoned with yogurt

Chicken Fried Rice

Basmaiti rice fried with chicken, egg
and Indian spices

Mutton Dum Biryani

Made by layering fragrant rice with
mutton that is cooked in spices and
aromatics

Green Yalad

Fresh slices of onion, cucumber,
tomato, lemon and green chilli

Mixed Raita

Onion, tomato, cucumber seasoned

with yogurt

O




Chicken Kathi Rolls Veg Kathi Rolls Egg Kathi Rolls

Naan wrap are loaded with tender Naan wrap made with veggie filling Naan wrap with a filling of egg, green
marinated chicken and savory and green chutney, chilli sauce chutney or sauces, shredded
condiments veggies,...

Masala Tea

Contains black tea, milk, water, and
spices, commonly including
cardamom, cinnamon, cloves, and
black peppercorns (sugar will be
kept separate)

tresh Ginger Tea

It is made from water, milk, fresh
ginger and some other warming
spices like cardamom, cinnamon,

cloves, (sugar will be kept separate)



https://www.google.com/search?q=black+tea&sca_esv=12285563bc1576d9&rlz=1C1FKPE_viVN1168VN1168&biw=2048&bih=1018&ei=AWzjaPibLpKP2roPx6WZWQ&ved=2ahUKEwjIlsbfg4-QAxWu1zQHHf7xER0QgK4QegQIARAE&uact=5&oq=indian+masala+tea+cup+ingredients&gs_lp=Egxnd3Mtd2l6LXNlcnAiIWluZGlhbiBtYXNhbGEgdGVhIGN1cCBpbmdyZWRpZW50czIIEAAYgAQYogQyCBAAGIAEGKIEMggQABiABBiiBDIIEAAYgAQYogQyCBAAGIAEGKIESJMVUJoGWNsQcAJ4AZABAJgBrgGgAYUIqgEDMC43uAEDyAEA-AEBmAIIoALrBsICChAAGLADGNYEGEfCAgoQIRigARjDBBgKmAMAiAYBkAYIkgcDMi42oAf-HLIHAzAuNrgH5QbCBwM0LjTIBwo&sclient=gws-wiz-serp&mstk=AUtExfDSXwgHyI3E4OHNdMJQkGxq7alea4YxmL5R7DWn5WhKWheHVaqfvniszFmFszTvxNwlU8kFeHW0ydOZox1da3nDK4KMrBKkbpLyjoDVABwgnToIty9mrdqSuhfiQems2qw&csui=3
https://www.google.com/search?q=milk&sca_esv=12285563bc1576d9&rlz=1C1FKPE_viVN1168VN1168&biw=2048&bih=1018&ei=AWzjaPibLpKP2roPx6WZWQ&ved=2ahUKEwjIlsbfg4-QAxWu1zQHHf7xER0QgK4QegQIARAF&uact=5&oq=indian+masala+tea+cup+ingredients&gs_lp=Egxnd3Mtd2l6LXNlcnAiIWluZGlhbiBtYXNhbGEgdGVhIGN1cCBpbmdyZWRpZW50czIIEAAYgAQYogQyCBAAGIAEGKIEMggQABiABBiiBDIIEAAYgAQYogQyCBAAGIAEGKIESJMVUJoGWNsQcAJ4AZABAJgBrgGgAYUIqgEDMC43uAEDyAEA-AEBmAIIoALrBsICChAAGLADGNYEGEfCAgoQIRigARjDBBgKmAMAiAYBkAYIkgcDMi42oAf-HLIHAzAuNrgH5QbCBwM0LjTIBwo&sclient=gws-wiz-serp&mstk=AUtExfDSXwgHyI3E4OHNdMJQkGxq7alea4YxmL5R7DWn5WhKWheHVaqfvniszFmFszTvxNwlU8kFeHW0ydOZox1da3nDK4KMrBKkbpLyjoDVABwgnToIty9mrdqSuhfiQems2qw&csui=3
https://www.google.com/search?q=water&sca_esv=12285563bc1576d9&rlz=1C1FKPE_viVN1168VN1168&biw=2048&bih=1018&ei=AWzjaPibLpKP2roPx6WZWQ&ved=2ahUKEwjIlsbfg4-QAxWu1zQHHf7xER0QgK4QegQIARAG&uact=5&oq=indian+masala+tea+cup+ingredients&gs_lp=Egxnd3Mtd2l6LXNlcnAiIWluZGlhbiBtYXNhbGEgdGVhIGN1cCBpbmdyZWRpZW50czIIEAAYgAQYogQyCBAAGIAEGKIEMggQABiABBiiBDIIEAAYgAQYogQyCBAAGIAEGKIESJMVUJoGWNsQcAJ4AZABAJgBrgGgAYUIqgEDMC43uAEDyAEA-AEBmAIIoALrBsICChAAGLADGNYEGEfCAgoQIRigARjDBBgKmAMAiAYBkAYIkgcDMi42oAf-HLIHAzAuNrgH5QbCBwM0LjTIBwo&sclient=gws-wiz-serp&mstk=AUtExfDSXwgHyI3E4OHNdMJQkGxq7alea4YxmL5R7DWn5WhKWheHVaqfvniszFmFszTvxNwlU8kFeHW0ydOZox1da3nDK4KMrBKkbpLyjoDVABwgnToIty9mrdqSuhfiQems2qw&csui=3
https://www.google.com/search?q=spices&sca_esv=12285563bc1576d9&rlz=1C1FKPE_viVN1168VN1168&biw=2048&bih=1018&ei=AWzjaPibLpKP2roPx6WZWQ&ved=2ahUKEwjIlsbfg4-QAxWu1zQHHf7xER0QgK4QegQIARAH&uact=5&oq=indian+masala+tea+cup+ingredients&gs_lp=Egxnd3Mtd2l6LXNlcnAiIWluZGlhbiBtYXNhbGEgdGVhIGN1cCBpbmdyZWRpZW50czIIEAAYgAQYogQyCBAAGIAEGKIEMggQABiABBiiBDIIEAAYgAQYogQyCBAAGIAEGKIESJMVUJoGWNsQcAJ4AZABAJgBrgGgAYUIqgEDMC43uAEDyAEA-AEBmAIIoALrBsICChAAGLADGNYEGEfCAgoQIRigARjDBBgKmAMAiAYBkAYIkgcDMi42oAf-HLIHAzAuNrgH5QbCBwM0LjTIBwo&sclient=gws-wiz-serp&mstk=AUtExfDSXwgHyI3E4OHNdMJQkGxq7alea4YxmL5R7DWn5WhKWheHVaqfvniszFmFszTvxNwlU8kFeHW0ydOZox1da3nDK4KMrBKkbpLyjoDVABwgnToIty9mrdqSuhfiQems2qw&csui=3
https://www.google.com/search?q=cardamom&sca_esv=12285563bc1576d9&rlz=1C1FKPE_viVN1168VN1168&biw=2048&bih=1018&ei=AWzjaPibLpKP2roPx6WZWQ&ved=2ahUKEwjIlsbfg4-QAxWu1zQHHf7xER0QgK4QegQIARAI&uact=5&oq=indian+masala+tea+cup+ingredients&gs_lp=Egxnd3Mtd2l6LXNlcnAiIWluZGlhbiBtYXNhbGEgdGVhIGN1cCBpbmdyZWRpZW50czIIEAAYgAQYogQyCBAAGIAEGKIEMggQABiABBiiBDIIEAAYgAQYogQyCBAAGIAEGKIESJMVUJoGWNsQcAJ4AZABAJgBrgGgAYUIqgEDMC43uAEDyAEA-AEBmAIIoALrBsICChAAGLADGNYEGEfCAgoQIRigARjDBBgKmAMAiAYBkAYIkgcDMi42oAf-HLIHAzAuNrgH5QbCBwM0LjTIBwo&sclient=gws-wiz-serp&mstk=AUtExfDSXwgHyI3E4OHNdMJQkGxq7alea4YxmL5R7DWn5WhKWheHVaqfvniszFmFszTvxNwlU8kFeHW0ydOZox1da3nDK4KMrBKkbpLyjoDVABwgnToIty9mrdqSuhfiQems2qw&csui=3
https://www.google.com/search?q=cinnamon&sca_esv=12285563bc1576d9&rlz=1C1FKPE_viVN1168VN1168&biw=2048&bih=1018&ei=AWzjaPibLpKP2roPx6WZWQ&ved=2ahUKEwjIlsbfg4-QAxWu1zQHHf7xER0QgK4QegQIARAK&uact=5&oq=indian+masala+tea+cup+ingredients&gs_lp=Egxnd3Mtd2l6LXNlcnAiIWluZGlhbiBtYXNhbGEgdGVhIGN1cCBpbmdyZWRpZW50czIIEAAYgAQYogQyCBAAGIAEGKIEMggQABiABBiiBDIIEAAYgAQYogQyCBAAGIAEGKIESJMVUJoGWNsQcAJ4AZABAJgBrgGgAYUIqgEDMC43uAEDyAEA-AEBmAIIoALrBsICChAAGLADGNYEGEfCAgoQIRigARjDBBgKmAMAiAYBkAYIkgcDMi42oAf-HLIHAzAuNrgH5QbCBwM0LjTIBwo&sclient=gws-wiz-serp&mstk=AUtExfDSXwgHyI3E4OHNdMJQkGxq7alea4YxmL5R7DWn5WhKWheHVaqfvniszFmFszTvxNwlU8kFeHW0ydOZox1da3nDK4KMrBKkbpLyjoDVABwgnToIty9mrdqSuhfiQems2qw&csui=3
https://www.google.com/search?q=cloves&sca_esv=12285563bc1576d9&rlz=1C1FKPE_viVN1168VN1168&biw=2048&bih=1018&ei=AWzjaPibLpKP2roPx6WZWQ&ved=2ahUKEwjIlsbfg4-QAxWu1zQHHf7xER0QgK4QegQIARAL&uact=5&oq=indian+masala+tea+cup+ingredients&gs_lp=Egxnd3Mtd2l6LXNlcnAiIWluZGlhbiBtYXNhbGEgdGVhIGN1cCBpbmdyZWRpZW50czIIEAAYgAQYogQyCBAAGIAEGKIEMggQABiABBiiBDIIEAAYgAQYogQyCBAAGIAEGKIESJMVUJoGWNsQcAJ4AZABAJgBrgGgAYUIqgEDMC43uAEDyAEA-AEBmAIIoALrBsICChAAGLADGNYEGEfCAgoQIRigARjDBBgKmAMAiAYBkAYIkgcDMi42oAf-HLIHAzAuNrgH5QbCBwM0LjTIBwo&sclient=gws-wiz-serp&mstk=AUtExfDSXwgHyI3E4OHNdMJQkGxq7alea4YxmL5R7DWn5WhKWheHVaqfvniszFmFszTvxNwlU8kFeHW0ydOZox1da3nDK4KMrBKkbpLyjoDVABwgnToIty9mrdqSuhfiQems2qw&csui=3
https://www.google.com/search?q=black+peppercorns&sca_esv=12285563bc1576d9&rlz=1C1FKPE_viVN1168VN1168&biw=2048&bih=1018&ei=AWzjaPibLpKP2roPx6WZWQ&ved=2ahUKEwjIlsbfg4-QAxWu1zQHHf7xER0QgK4QegQIARAM&uact=5&oq=indian+masala+tea+cup+ingredients&gs_lp=Egxnd3Mtd2l6LXNlcnAiIWluZGlhbiBtYXNhbGEgdGVhIGN1cCBpbmdyZWRpZW50czIIEAAYgAQYogQyCBAAGIAEGKIEMggQABiABBiiBDIIEAAYgAQYogQyCBAAGIAEGKIESJMVUJoGWNsQcAJ4AZABAJgBrgGgAYUIqgEDMC43uAEDyAEA-AEBmAIIoALrBsICChAAGLADGNYEGEfCAgoQIRigARjDBBgKmAMAiAYBkAYIkgcDMi42oAf-HLIHAzAuNrgH5QbCBwM0LjTIBwo&sclient=gws-wiz-serp&mstk=AUtExfDSXwgHyI3E4OHNdMJQkGxq7alea4YxmL5R7DWn5WhKWheHVaqfvniszFmFszTvxNwlU8kFeHW0ydOZox1da3nDK4KMrBKkbpLyjoDVABwgnToIty9mrdqSuhfiQems2qw&csui=3
https://www.google.com/search?q=cardamom&sca_esv=12285563bc1576d9&rlz=1C1FKPE_viVN1168VN1168&biw=2048&bih=1018&ei=AWzjaPibLpKP2roPx6WZWQ&ved=2ahUKEwjIlsbfg4-QAxWu1zQHHf7xER0QgK4QegQIARAI&uact=5&oq=indian+masala+tea+cup+ingredients&gs_lp=Egxnd3Mtd2l6LXNlcnAiIWluZGlhbiBtYXNhbGEgdGVhIGN1cCBpbmdyZWRpZW50czIIEAAYgAQYogQyCBAAGIAEGKIEMggQABiABBiiBDIIEAAYgAQYogQyCBAAGIAEGKIESJMVUJoGWNsQcAJ4AZABAJgBrgGgAYUIqgEDMC43uAEDyAEA-AEBmAIIoALrBsICChAAGLADGNYEGEfCAgoQIRigARjDBBgKmAMAiAYBkAYIkgcDMi42oAf-HLIHAzAuNrgH5QbCBwM0LjTIBwo&sclient=gws-wiz-serp&mstk=AUtExfDSXwgHyI3E4OHNdMJQkGxq7alea4YxmL5R7DWn5WhKWheHVaqfvniszFmFszTvxNwlU8kFeHW0ydOZox1da3nDK4KMrBKkbpLyjoDVABwgnToIty9mrdqSuhfiQems2qw&csui=3
https://www.google.com/search?q=cinnamon&sca_esv=12285563bc1576d9&rlz=1C1FKPE_viVN1168VN1168&biw=2048&bih=1018&ei=AWzjaPibLpKP2roPx6WZWQ&ved=2ahUKEwjIlsbfg4-QAxWu1zQHHf7xER0QgK4QegQIARAK&uact=5&oq=indian+masala+tea+cup+ingredients&gs_lp=Egxnd3Mtd2l6LXNlcnAiIWluZGlhbiBtYXNhbGEgdGVhIGN1cCBpbmdyZWRpZW50czIIEAAYgAQYogQyCBAAGIAEGKIEMggQABiABBiiBDIIEAAYgAQYogQyCBAAGIAEGKIESJMVUJoGWNsQcAJ4AZABAJgBrgGgAYUIqgEDMC43uAEDyAEA-AEBmAIIoALrBsICChAAGLADGNYEGEfCAgoQIRigARjDBBgKmAMAiAYBkAYIkgcDMi42oAf-HLIHAzAuNrgH5QbCBwM0LjTIBwo&sclient=gws-wiz-serp&mstk=AUtExfDSXwgHyI3E4OHNdMJQkGxq7alea4YxmL5R7DWn5WhKWheHVaqfvniszFmFszTvxNwlU8kFeHW0ydOZox1da3nDK4KMrBKkbpLyjoDVABwgnToIty9mrdqSuhfiQems2qw&csui=3
https://www.google.com/search?q=cloves&sca_esv=12285563bc1576d9&rlz=1C1FKPE_viVN1168VN1168&biw=2048&bih=1018&ei=AWzjaPibLpKP2roPx6WZWQ&ved=2ahUKEwjIlsbfg4-QAxWu1zQHHf7xER0QgK4QegQIARAL&uact=5&oq=indian+masala+tea+cup+ingredients&gs_lp=Egxnd3Mtd2l6LXNlcnAiIWluZGlhbiBtYXNhbGEgdGVhIGN1cCBpbmdyZWRpZW50czIIEAAYgAQYogQyCBAAGIAEGKIEMggQABiABBiiBDIIEAAYgAQYogQyCBAAGIAEGKIESJMVUJoGWNsQcAJ4AZABAJgBrgGgAYUIqgEDMC43uAEDyAEA-AEBmAIIoALrBsICChAAGLADGNYEGEfCAgoQIRigARjDBBgKmAMAiAYBkAYIkgcDMi42oAf-HLIHAzAuNrgH5QbCBwM0LjTIBwo&sclient=gws-wiz-serp&mstk=AUtExfDSXwgHyI3E4OHNdMJQkGxq7alea4YxmL5R7DWn5WhKWheHVaqfvniszFmFszTvxNwlU8kFeHW0ydOZox1da3nDK4KMrBKkbpLyjoDVABwgnToIty9mrdqSuhfiQems2qw&csui=3

Combo 1 Combo 2
Chana Masala + Steam Rice Dal fry + Steam Rice

Combo §
Paneer Butter Masala Gobi Manchurian
+ Yteam Rice + Veg Fried Rice

Combo ] Combo 8
Palak Paneer + Steam Rice Paneer Lababdar + Garlic
Naan + Steam Rice

Combo 10
Palak Paneer + Butter Matar Paneer + Steam
Naan + Steam Rice Rice

Chana Masala + Plain
Rice + Butter Naan

Combo 12
Matar Paneer + Steam Rice
+ Butter Naan




Combo 13
Kadai Paneer + Steam Rice

Combo 16
Veg fried Rice + Gobi 68

Combo 19
Veg Dum Biryani + Gobi 63

Combo 1}
Kadai Paneer + Steam
Rice + Butter Naan

Combo 1]
Mix Veg Curry + Steam
Rice

Combo 20
Veg Dum Biryani +
Paneer 6%

Combo 1§
Rajma Masala + §team Rice

Combo 18
Mix Veg Curry + Butter
Naan + Steam Rice

Veg Thali

Roasted Papad, Gobi 65, Paneer
Labadar, Dal Fry, Plain Naan/Roti,
Gulab Jamun




Combo 1
Chicken Tikka Masala (3 pcs)
+ Yteam Rice

Chicken Curry (3 pcs)
+ Steam Rice

Chicken Curry (3 pcs) +
Garlic Naan + Steam Rice

Combo 10
Chicken Saagwala (3 pcs) +
fteam Rice

Chicken Butter Masala
(3 pcs) + Steam Rice

Combo §
Chicken Rogan Josh (3 pcs)
+ Plain Rice

Chicken Vindaloo (3 pcs)
+ Plain Rice

Combo 11
Chicken Saagwala (3 pcs) +
fteam Rice + Garlic Naan

Chicken Butter Masala (3 pcs)
+ §team Rice + Butter Naan

Chicken Rogan Josh (3 pcs) +
Garlic Naan + Steam Rice

Chicken Vindaloo (3 pcs)
+ Plain Rice + Garlic Naan

Combo 12
Tomato Fish Curry (3 pcs) +
Plain Rice




= BLOGGERWALI-

Combo 13 Combo 1}
Veg fried Rice + Egg fried Rice + Chicken
Chilli Chicken Pepper fry

Combo 16 Combo 11
Egg Fried Rice + Chicken 6% Veg Dum Biryani + Chicken
Tikka (3 pcs)

Combo 19 Combo 20
Tandoori Chicken (2 pcs) + Veg Fried Rice +
Veg Dum Biryani Chicken Lollipop (2 pcs)

Combo 1§
Egg tried Rice + Honey
Chicken

Combo 18
Chicken Oum Biryani (3 pcs)
+ Chicken 6%

Nonveg Thali

Roasted Papad, Chickeni 65,
Chicken Curry, Dal Fry, Naan/Roti,
Gulab Jamun




	Veg
	VEG
	STARTERS
	100k
	Gobi Salt & Pepper

	110k
	Gobi Manchurian

	80k
	Onion Pakoda

	130k
	Paneer Tikka

	130k
	Chilli Paneer

	130k
	Dragon Paneer

	115k
	Crispy Fried Veg

	60k
	Veg Samosa (2 pieces)

	95k
	Samosa Chat

	20k
	Roasted Papad (1 piece)

	50k
	Masala Papad (1 piece)

	70k
	Pani Puri (6 pieces)
	Manvar Chahat Indian Restaurant
	ALL PRICES IN VND
	60 An Thuong 2, Da Nang



	Veg
	Nonveg
	105k
	Vada Pav

	115k
	Pav Bhaji

	70k
	Masala Peanut




	STARTERS
	NONVEG
	145k
	Chicken Tikka

	145k
	Hariyali Chicken Tikka

	170k
	Tandoori Chicken (half)

	145k
	Chicken Malai Tikka

	145k
	Achari Chicken Tikka

	330k
	Tandoori Chicken (Full)
	ALL PRICES IN VND



	Nonveg
	145k
	Chicken Pepper Fry

	145k
	Chilli Chicken

	150k
	Chicken Lollipop (4 pcs)

	135k
	Chicken 65

	145k
	Honey Chicken

	140k
	Ginger Chicken

	145k
	Dragon Chicken

	195k
	Tandoori Prawn

	195k
	Pepper Prawn

	195k
	Mutton Chukka (4 pcs)

	195k
	Mutton Tawa Fry (4 pcs)

	195k
	Mutton Pepper Fry (4 pcs)
	Manvar Chahat Indian Restaurant
	ALL PRICES IN VND
	60 An Thuong 2, Da Nang



	Veg

	VEG
	MAINCOURSE
	110k
	Chana Masala

	140k
	Paneer Lababdar

	140k
	Paneer Butter Masala

	140k
	Paneer Jalfrezi

	140k
	Kadai Paneer

	135k
	Matar Paneer

	105k
	Dal fry

	110k
	Dal Tadka

	125k
	Dal Makhani

	120k
	Rajma Masala

	120k
	Mix Veg Curry

	110k
	Aloo Palak Dry
	Manvar Chahat Indian Restaurant
	ALL PRICES IN VND
	60 An Thuong 2, Da Nang



	Veg
	Nonveg
	110k
	Aloo Gobi Matar

	105k
	Aloo Jeera Dry

	120k
	Bhindi Masala




	MAINCOURSE
	NONVEG
	150k
	Chicken Curry

	160k
	Chicken Butter Masala

	160k
	Chicken Tikka Masala

	150k
	Kadai Chicken

	155k
	Chicken Vindaloo

	155k
	Chicken Rogan Josh
	ALL PRICES IN VND



	Nonveg
	160k
	Coconut Chicken Curry

	155k
	Chettinad Chicken

	195k
	Prawn Malai Curry

	195k
	Coconut Prawn Curry

	195k
	Prawn Masala

	195k
	Aloo Gosht

	195k
	Mutton Rogan Josh

	195k
	Mutton Vindaloo

	195k
	Kadai Mutton

	170k
	Coconut Fish Curry

	170k
	Tomato Fish Curry

	170k
	Malvani Fish Curry
	Manvar Chahat Indian Restaurant
	ALL PRICES IN VND
	60 An Thuong 2, Da Nang



	Bread
	Bread


	BREADS
	35k
	Plain Naan (1pc)

	40k
	Butter Naan (1pc)

	45k
	Garlic Naan (1pc)

	65k
	Cheese Naan (1pc)

	55k
	Cashewnut Naan (1pc)

	75k
	Garlic Cheese Naan (1pc)

	35k
	Chapathi (1pc)

	38k
	Butter Chapathi (1pc)

	35k
	Tandoori Roti (1pc)

	40k
	Butter Tandoori Roti (1pc)

	70k
	Paneer Paratha (1pc)

	45k
	Lacha Paratha (1pc)
	Manvar Chahat Indian Restaurant
	ALL PRICES IN VND
	60 An Thuong 2, Da Nang




	BIRYANI
	Bread
	Rice
	45k
	Tawa Paratha (1pc)

	70k
	Aloo Paratha (1pc)

	48k
	Pundina Paratha (1pc)



	RICE &
	55k
	Plain Basmati Rice

	65k
	Jeera Rice

	65k
	Lemon Rice

	99k
	Yogurt Rice

	105k
	Nuts Pulao

	99k
	Peas Pulao
	Manvar Chahat Indian Restaurant
	ALL PRICES IN VND
	60 An Thuong 2, Da Nang



	Rice

	SALAD &
	105k
	Veg Fried Rice

	120k
	Veg Dum Biryani

	115k
	Egg Fried Rice

	150k
	Chicken Dum Biryani

	125k
	Chicken Fried Rice

	210k
	Mutton Dum Biryani


	RAITA
	Salad
	55k
	Tossed Salad

	30k
	Cucumber Salad

	40k
	Green Salad

	55k
	Plain Yogurt

	55k
	Cucumber Raita

	55k
	Mixed Raita
	Manvar Chahat Indian Restaurant
	ALL PRICES IN VND
	60 An Thuong 2, Da Nang





	TEA
	Rolls

	ROLLS
	110k
	Chicken Kathi Rolls

	80k
	Veg Kathi Rolls

	95k
	Egg Kathi Rolls


	INDIAN
	Tea
	50k
	Masala Tea

	50k
	Fresh Ginger Tea
	Manvar Chahat Indian Restaurant
	ALL PRICES IN VND
	60 An Thuong 2, Da Nang




	Combo

	VEG
	COMBO
	130k
	Combo 1 Chana Masala + Steam Rice

	120k
	Combo 2 Dal Fry + Steam Rice

	145k
	Combo 3 Paneer Lababdar + Steam Rice

	145k
	145k
	Combo 4 Paneer Butter Masala  + Steam Rice
	Combo 5 Gobi Manchurian  + Veg Fried Rice

	145k
	Combo 6 Chilli Paneer + Veg Fried Rice

	140k
	165k
	150k
	Combo 7 Palak Paneer + Steam Rice
	Combo 8 Paneer Lababdar + Garlic Naan + Steam Rice
	Combo 9 Chana Masala + Plain Rice + Butter Naan

	165k
	140k
	165k
	Combo 11 Matar Paneer + Steam Rice
	Combo 12
	Matar Paneer + Steam Rice + Butter Naan
	Combo 10 Palak Paneer + Butter Naan + Steam Rice
	ALL PRICES IN VND


	Combo

	VEG
	COMBO
	140k
	Combo 13 Kadai Paneer + Steam Rice

	160k
	Combo 14 Kadai Paneer + Steam Rice + Butter Naan

	135k
	Combo 15 Rajma Masala + Steam Rice

	145k
	Combo 16 Veg Fried Rice + Gobi 65

	135k
	Combo 17 Mix Veg Curry + Steam Rice

	160k
	Combo 18 Mix Veg Curry + Butter Naan + Steam Rice

	150k
	Combo 19 Veg Dum Biryani + Gobi  65

	170k
	Combo 20 Veg Dum Biryani + Paneer 65

	180k
	Veg Thali
	Manvar Chahat Indian Restaurant
	ALL PRICES IN VND
	60 An Thuong 2, Da Nang



	Combo

	NONVEG
	COMBO
	155k
	Combo 1 Chicken Tikka Masala (3 pcs) + Steam Rice

	155k
	Combo 2 Chicken Butter Masala (3 pcs) + Steam Rice

	175k
	Combo 3 Chicken Butter Masala (3 pcs) + Steam Rice + Butter Naan

	150k
	155k
	Combo 4 Chicken Curry (3 pcs)  + Steam Rice
	Combo 5 Chicken Rogan Josh (3 pcs) + Plain Rice

	175k
	Combo 6 Chicken Rogan Josh (3 pcs) + Garlic Naan + Steam Rice

	175k
	155k
	175k
	Combo 7 Chicken Curry (3 pcs) + Garlic Naan + Steam Rice

	150k
	Combo 8 Chicken Vindaloo (3 pcs) + Plain Rice

	170k
	Combo 9 Chicken Vindaloo (3 pcs) + Plain Rice + Garlic Naan

	170k
	Combo 10 Chicken Saagwala (3 pcs) + Steam Rice
	Combo 71 Chicken Saagwala (3 pcs) + Steam Rice + Garlic Naan
	Combo 12 Tomato Fish Curry (3 pcs) + Plain Rice
	ALL PRICES IN VND


	Combo

	NONVEG
	COMBO
	160k
	Combo 13 Veg Fried Rice +  Chilli Chicken

	160k
	Combo 14 Egg Fried Rice + Chicken Pepper Fry

	160k
	Combo 15 Egg Fried Rice + Honey Chicken

	160k
	185k
	Combo 16 Egg Fried Rice + Chicken 65
	Combo 17 Veg Dum Biryani + Chicken Tikka (3 pcs)

	200k
	Combo 18 Chicken Dum Biryani (3 pcs) + Chicken 65

	195k
	Combo 19 Tandoori Chicken (2 pcs) + Veg Dum Biryani

	170k
	220k
	Combo 20 Veg Fried Rice + Chicken Lollipop (2 pcs)
	Nonveg Thali
	Manvar Chahat Indian Restaurant
	ALL PRICES IN VND
	60 An Thuong 2, Da Nang





